Outback Oven Set for Backpackers 


OUTBACK OVEN Operating Instructions 


Thank you for buying an OUTBACK OVEN! If you're the type of person who doesn't 
normally read instructions, have a peek at the diagram below, then have someone read 
this part to you: 


Never use oven at high stove output or leave unattended; you may damage your oven or 
stove (trust us). 


Stove must be fitted with Reflector Collar to shield base of stove and ground below (not 
needed for box stoves with external fuel tanks). 


Turn down heat if you see smoke coming from Convection Dome; it means fabric is 
being degraded from direct flame contact. 


Thermometer-knob, attaches to lid with thumbscrew on PLUS TEN & OUTFITTER. 
ULTRALIGHT Thermometer rests on pan lid. 


Convection Dome should peak like a volcano. As fabric warms, arrange tapered pockets 
(inside) so they stand erect. 


Riser Bar snaps into slots in Diffuser Plate. 
Diffuser Plate turns bronze-color with use. Gets very hot; shield from stove base with: 


Reflector Collar must be fitted to stove above fuel tank and control knob (see next 
page). 


"To Bake " 
OUTBACK OVEN Operating Instructions 


TO BAKE: 

1. Stove must be level with Diffuser Plate centered over burner grate. 

2. Start stove on low, increase output slowly as thermometer equilibrates. 

3. Allow 5-10 minutes for oven (with food) to WARM-UP to BAKE zone. 
Adjust stove output to hold at upper BAKE zone. Never turn stove on high! 

4. If oven gets too hot on stove's lowest setting, turn off stove and place a towel 
over Convection Dome. Wait until oven cools into BAKE zone, then re-light 
(re-priming white gas stoves should not be necessary). 

5. Can be used over campfire coals. Avoid rip-roaring flames. 


Never use oven at high stove output or leave unattended; you may damage your oven or 
stove (trust us). 


Stove must be fitted with Reflector Collar to shield base of stove and ground below (not 
needed for box stoves with external fuel tanks). 


Turn down heat if you see smoke coming from Convection Dome; it means fabric is 
being degraded from direct flame contact. 


REFLECTOR COLLAR: Diffuser Plate gets very hot; Collar shields stove from 
overheating. 


1. Using scissors, slit from edge to center. 


2. Fold edges ~1/2" along slit (one up, one down) so they interlock and Reflector cups 
upward. 


3. Place on top of stove and mark positions of supports, tubes, etc. Cut out to fit your 
stove, removing no more material than necessary. Some stoves-e.g. Gaz, Svea-need 
right-angle notches cut out from center to clear pot supports. Templates for some 
common stoves provided. 


NEXT PAGE : " Stowing Convention Dome " 
OUTBACK OVEN Operating Instructions 


STOWING CONVECTION DOME: 


TIPS: 
First Time You Use Oven: Wash pan and lid. Some smoke will be produced as 
manufacturing residues burn off Diffuser Plate and Convection Dome. Practice at home 
first. Prepare Reflector Collar in advance. 


Windy Conditions: Wind can overpower Oven's natural convection. Baking time and 
thermo readings will vary. Use windscreens like Aluminum Tutu. Avoid add-on screens 
that touch base of pan. A flap of foil with twisted tail inserted in tapered pocket of 
Dome can serve as baffle over vent hole. 


Recipe Formulation: Home baking recipes can be used without modification. 


Preheating and Baking Times: Oven requires no preheating. Warm slowly into BAKE 
zone over first few minutes (more food = longer warm-up). Baking time same as home 
oven; will vary with wind, cold, and stove output. Near end of baking time 
Thermometer may creep into BURN zone (it's OK). Oven will continue to bake after 
stove is off (cover Dome with towel to hold heat in). 


Older Svea stoves may become overpressurized and are not recommended. 
See Advanced Baking Tips on page 4; soon you'll be a Master Baker! 


NEXT PAGE : " Situations and Solutions " 
OUTBACK OVEN Operating Instructions 


SITUATIONS and SOLUTIONS : 


"My MSR stove won't simmer." 
Clean jet before every use. Make small adjustments on control knob, then wait 20-30 
seconds for flame to equilibrate. Be patient-you can simmer! 


"My Peak One stove makes a funny sound after baking for a while." 
Heat from Diffuser Plate may cause stove jet to burn "catalytic," resulting in a whirring 
noise. Don't be concerned. Make sure Oven stays in BAKE zone. 


"The Oven gets too hot on my stove's lowest setting." 

Turn off stove, cover Dome with towel (don't remove Dome). When Oven cools to 
BAKE, re-light stove. White gas stoves should not require re-priming because heat from 
Diffuser Plate keeps jet hot. Extension lighter (for barbeques) is handy. It's OK for 
Thermometer to creep into BURN zone at end of baking cycle-means food is nearly 
done. 


"Smoke starts coming from Convection Dome." 

This signifies a "hot spot" on Dome fabric. Rotate Dome (using fingers in vent hole) 
and turn down heat. If condition persists, make sure Diffuser Plate is level and centered 
(avoid removing Dome, as this disrupts baking). 


"My alcohol stove starts out fine, then it starts to flare up." 
Heat from the Diffuser Plate may be causing alcohol to boil. Try diluting alcohol fuel 
with 25% water. 


"How do I keep food from sticking to my cookset pot?" 
(ULTRALIGHT) Use Quick Release Sheets (baking parchment-samples included). Our 
new 8" Sauté Set-teflon pan with nesting lid-is ideal for ULTRALIGHT baking. 


"Thermometer won't go into BAKE, or food takes too long to bake." 
Make sure Dome stands tall and Thermometer is deep in vent hole (assures accurate 
readings). Gradually increase heat. (see Windy Conditions, page 2.) 


"Food isn't done on top, or is overdone on bottom". 
Stove may be too hot. Lid inhibits browning on top, like a covered casserole in your 
home oven. (See Advanced Baking Tips, next page.) 


"How can I tell when food is done?" 
Center is firm and utensil poked into middle comes out dry; bottom is brown and top 


dry. Avoid removing Convection Dome any more than necessary-it's like taking food 
out of Oven. When it smells like Pizza (or brownies, or coffee cake, etc.), it probably is. 
Temperature, Time and Smell are the key. 


NEXT PAGE : Advanced Baking Tips 


ADVANCED BAKING TIPS : 


Modulating Heat. 

You get the most even baking and best fuel economy by matching the output of your 
stove with the Oven's thermal profile. Start with a moderate flame as Diffuser Plate and 
Baking Pan get hot. Turn down as Thermometer enters BAKE zone, and lower still at 
top of BAKE zone. At end of baking time, turn off stove and cover Dome with towel; 
food will continue to bake using no additional fuel. The thicker the dough or batter in 
the pan, the more important it is to modulate heat for even doneness. 


Mix It Up. Save on water and clean-up by mixing cake batter and bread dough right in 
Oven pan. A quick wipe with damp towel cleans all. 


On Deck. For multi baking sprees, have next item mixed and ready to go. Slide pizza 
out of the pan and pour in brownie batter. Get the picture? 


Cool It. Chill that Apple Pie by floating the pan in an eddy on that icy creek. 


Go Topless. To get foods browned on top, try baking without the lid. With experience, 
you can tell if heat is right by listening to sound of stove, appearance of flame, and 
smell of food-so you don't need lid and Thermometer. Topless baking works best for 
breads, pizzas, etc. Convection Dome rests directly on food, so clean it as soon as you're 
done baking. (You can also vent pan by setting lid slightly askew.) 


Getting a Rise. A nice warm place for rising bread or pizza dough may not always be 
available on the trail. Use the Oven! Heat Oven with kneaded dough for 2-3 minutes 
(just enough to heat Diffuser Plate and Pan) then turn off heat and cover with a towel or 
jacket. Repeat heat if needed. 


BEYOND BAKING : 


The OUTBACK OVEN is an innovative system you'll use every time you cook. 
Convection Dome cycles heat from stove over top of pot-use to conserve fuel, speed 
heating, or keep food warm. It's the fuel-efficient way to melt snow water for winter 
camping. Use Diffuser Plate (without Riser Bar) to keep food from sticking to bottom 
of pot. Combine Dome and Diffuser for: 


steaming rice 
one-pot casserole 
boiling pasta 
sauces 


Freeze-Dried Meals attain optimum flavor and texture when baked. 

Combine mix with cold water; Bake 10-20 min. (taste for doneness). Baking assures 
full rehydration-especially at elevation where water boils at lower temperature- 
eliminating "chewy noodles" and indigestion problems. 


Independent Lab Tests prove that the OUTBACK OVEN substantially reduces fuel 
requirements; for every trip you take, for every meal you prepare 


OUTBACK OVEN Operating Instructions 
PORTIONS : 


The 10" baking pan of the OUTBACK OVEN PLUS TEN will make a pizza, quiche, or 
other main dish large enough for two hungry campers. For desserts it produces 4-6+ 
generous servings of cake, brownie, pie, etc. The OUTFITTER Oven's 12" pan has 
double the capacity of the PLUS TEN. 


The ULTRALIGHT uses your cookset pot for a baking pan, so capacity depends on the 
size of your pot (fits pots to 8" diameter). Capacity ranges from half to equal PLUS 
TEN Oven, depending upon thickness of dough or batter. 


To bake a pizza in your ULTRALIGHT, make a Volcano Calzone. Pull and stretch 
dough to twice diameter of your pot. Sprinkle a layer of dry crust flour in bottom of 
your pot. Suspend dough from the rim of pot. Add toppings and ease into pot. Rise. 
Bake slowly, topless (see Advanced Baking Tips, above). Bakes into a volcano with 
toppings oozing from crater. Yum. 


WHAT TO BAKE : 
You can bake anything in the OUTBACK OVEN that you bake in your home oven, that 


will fit inside; potatoes, casseroles, pies, breads, rolls, muffins, etc. The easiest way to 
bake in the backcountry is to use just-add-water mixes from TRAVELING LIGHT. We 


offer a dozen different delicious mixes, made with all natural ingredients. If our mixes 
aren't available from your local retailer, contact us for ordering information: 860-394- 
9454- 


You can also use mixes from your local supermarket, or bake "from scratch" with your 
favorite recipes. If you're "traveling light" with lightweight non-perishable ingredients, 
you can substitute powdered milk or eggs (be sure to adjust water in recipe). "From 
scratch" recipes can be mixed before leaving home. Oil can be pre-blended with dry 
ingredients; store mix in a plastic bag until ready to use. 


The ultimate in backcountry baking is "free styling," preparing baked goodies on the fly 
from your own portable pantry of ingredients: 


flour salt 

sugar oil 

nuts spices 

yeast baking powder 
powdered eggs powdered milk 
cocoa powder raisins 

vanilla pizza toppings 
chocolate chips extra chocolate 


Freeze-Dried Meals attain optimum flavor and texture when baked. 

Combine mix with cold water; Bake 10-20 min. (taste for doneness). Baking assures 
full rehydration-especially at elevation where water boils at lower temperature- 
eliminating "chewy noodles" and indigestion problems. 


Independent Lab Tests prove that the OUTBACK OVEN substantially reduces fuel 
requirements; for every trip you take, for every meal you prepare 


RECIPES : 
(Portioned for PLUS TEN; adjust as needed): 


HIGH ELEVATION BAKING 

Yeasted dough works fine at elevation. For pre-blended cake and biscuit mixes, Add 3 
Tbs. flour and 3 Tbs. water above 5,000 feet, and an extra Tbs. of each for every 1,000 
above that. For "scratch" recipes, reduce baking powder by 1/2 tsp. above 5,000 feet, 
and by another 1/2 tsp. for every 2,500 feet above that. 


PIZZA - Basic Crust 
2/3 cups warm water 

1 tsp. sugar 

2 cups flour (approx.) 

1 pkg. active dry yeast 
2 Tbs. oil 

1/2 tsp. salt 


Blend ingredients, then mix in warm, not hot, water. Once blended, knead about 5 
minutes (if the dough is sticky add more flour), then stretch into the pan. Rise 5-15 min. 
(see Advanced Baking Tips pg. 4, for rising hints). 


SAUCE 

A little sauce goes a long way. 3-4 Tbs. is enough for a 10" pizza. Canned, bottled or 
packaged work fine. For a light weight, non-refrigerated sauce, mix tomato paste (little 
tubes from delis are convenient) with a little water, olive oil, minced garlic and Italian 
spices. Or try a mustard sauce- | Tbs. mustard & 2 Tbs. olive oil; whisk together and 
spread on dough. 


TOPPINGS 

Parmesan, Romano and mozzarella are traditional, but just about anything goes. Most 
cheeses keep well in their sealed wrappers for a few days if its not too warm. Dry 
cheeses keep longer. Some good backcountry toppings include: sun dried tomatoes 
(soften in warm water while you make the crust), dry Italian olives, pepperoncini 
peppers, pepperoni, dry salami, anchovies, etc. Resist the temptation to overload your 
pizza-it won't bake as well. Bake about 20-25 minutes. The crust should be golden 
brown on bottom and sauce bubbly. 


FOCACCIA 

This delicious Italian pan bread is made just like pizza. Instead of sauce and toppings, 
drizzle top with olive oil, minced garlic, and Italian spices. Great with soup! Follow 
recipe for pizza crust. 


BASIC BREAD 
Use the basic recipe for Pizza Crust, but double it. You can substitute whole wheat or 
other grains for part or all of the flour. Add herbs or other flavoring for variety. After 


rising dough 20-30 minutes, punch it down and rise a second time, up to an hour. Bake 
about 45 minutes (see Advanced Baking Tips on Getting a Rise, Going Topless, and 
Modulating Heat). 

Note: Mixes created for bread machines work fine and offer convenience and variety. 


BREAD ROLLS 
Same as for bread except after kneading a second time, form into 8 balls. Lightly coat 
with oil and arrange on the pan. Rise another 20-40 minutes, then bake as for bread. 


PITA POCKETS 

With so many Middle Eastern "just add water" mixes available (falafels, houmous, 
tabouli) pita pocket breads can be the heart of an exotic and delicious meal that is 
lightweight, nutritious and requires no refrigerated ingredients. Use Pizza Crust recipe 
(use white flour for best results). Allow 1/3 cup water for each 7" pita. 


After second kneading, divide into pita-sized balls (1/3 cup water per pita-how much 
water did you start with?). Work each ball into a pita-shape, 7" diameter, even 
thickness. Flour and set aside. Remove Riser Bar from the Diffuser Plate. Pre-heat the 
oven to the top of the BAKE zone. Drop one of the patties onto the hot pan and quickly 
re-cover. 


Bake 3-5 minutes, then lift cover/dome and flip to bake another 3-5 minutes. Turn it out 
and start the next one. The trick to making puffy pitas is to bake them hot and fast. If 
they don't puff completely, open them with a knife, fill 'em up and chow down while the 
next one is baking. 


BISCUITS 

Use any of the commercially available mixes. Or blend as follows: 
2 cups flour 

4 tsp. baking powder 

1/2 cup oil 

1/3 cup powdered milk 

1/2 tsp. salt 

3/4 cup water 


Batter should be sticky. Spoon into pan. Bake 15-20 min. Flip after 10 min. for even 
brown on both sides. 


CORN BREAD 

Use any of the commercially available mixes. Or blend as follows: 
1 cup flour 

1 cup corn meal 

2 tsp. baking powder 

1/2 cup oil 

1 egg (or 2 Tbs. powdered) 

1/3 cup powdered milk 


1 Tbs. sugar 
1/2 tsp. salt 
1 cup water 


Bake 20-25 min. until center is firm and utensil comes out clean. 


TAMALE PIE 

Prepare mix for a half-batch of cornbread (above). Using black bean flakes, follow 
recipe for 2 cups cooked beans, only use cold water. Let stand until water is absorbed, 
then spoon over cornbread batter. Bake as above. 


BROWNIES 

An all time favorite. Mix them while your pizza bakes. Then turn out the pizza and pour 
in the brownie batter. 

1/4 cup butter, 2 Tbs. oil 
(or 2/3 cup oil) 

3/4 cup sugar 

1 tsp. vanilla 

1/3 cup flour 

1/4 cup cocoa powder 

2 eggs (or 4 Tbs. powdered) 
1/2 cup chopped walnuts 


Mix all except flour, then add flour. Stir in nuts with a few quick strokes. Bake 15-20 
minutes. It'll be soft in the middle and drier around the edges when done. Cool before 
cutting (if you can wait!). 


CINNAMON ROLLS 

Prepare a basic Pizza Crust. Separately prepare streusel filling: 
2 Tbs. flour 

1/2 cup sugar 

1/4 cup chopped walnuts 

2 tsp. cinnamon 

2 Tbs butter or oil 


Stretch dough into long rectangle. Cover with streusel mix. Roll up and slice into 4-6 
rolls. Arrange in pan and bake approx. 25 minutes. 


BASIC CAKE 

Combine below ingredients. Mix together in a separate bowl: 
Combine the two. Pour into pan. Bake approx. 20 minutes. 

1 1/4 cup flour 

1-1/2 tsp. baking powder 

1/2 tsp. salt 


1/3 cup oil 

2 eggs (or 2 Tbs. powdered) 
1/2 cup water or milk 

1 tsp. vanilla 

2/3 cup sugar 

Cake Variations >> 


CHOCOLATE CAKE 
Use 1 cup flour and 1/4 cup cocoa powder. 


LEMON CAKE 

delete vanilla. Add juice of 3 lemons, plus water to make up the 1/2 cup liquid; add 2 
Tbs. grated lemon rind. Lemon glaze-2 tsp. lemon juice mixed with 1/2 cup powdered 
sugar. Spread over hot cake. 


COFFEE CAKE 
top with streusel mix from Cinnamon Rolls. Topping sinks into cake as it bakes. 


Apple Crisp Recipe 
thanks to flpaddler 
Recipe Ingredients: 


2 c. dried apples 

2 c. boiling water 

1/4 c. flour 

1/4 c. rolled oats 

1/3 c. brown sugar 

1/4 tsp. cinnamon + a pinch 
1/4 tsp. nutmeg + a pinch 

? margarine 


Cooking instructions: 

Bring 2 c. of water to a boil add dried apples remove from heat, let stand 1 hour 
covered. (I will premix all topping ingredents except the margarine at home.) When 
apples are hydrated I add just enough margarine to make the topping crumble. Top 
apples and bake 20 mins. I estimate the oven was at 375 degrees (by holding my hand in 
front of the oven and having to withdraw it in 5 seconds). I have also used a Outback 
Oven for this recipe with a bake time of 20 mins. 


Variations/Hints: 

This can be made in a bakepacker by substituting the topping ingredents with a couple 
of Nature Valley Apple Cinnamon granola bars. Use a little less water when hydrating 
apples. 


Comments: 


This will make enough for two hungry paddlers or my partner Matt would say, "what 
are YOU going to eat for dessert". 


TAMALE PIE 

1 1/2 cup bean flakes (black beans or refried) 
2 cups boiling water (to rehydrate the bean flakes in camp) 
1/2 cup flour 

1/2 cup cornmeal 

1 T. sugar 

2 tsp. baking powder 

1/4 tsp. salt 

2 T. powdered egg 

1/3 cup powdered milk 

dried chilies or chili powder (optional) 

1/4 cup oil, Canola Gold, or equivalent 

1/2 cup water (approximate) 


Before your trip: Get two zip-lock bags. Put the bean flakes into one bag, and put the 
remaining dry ingredients for the cornbread into the other. Bring along a plastic bottle 
of cooking oil or equivalent. Tip: Put the recipe for rehydrating the bean flakes into the 
bag with the flakes. On one trip, we forgot to bring the recipe for mashed potato flakes, 
with surprising results. 


In camp: Prepare beans according to recipe for 2 cups cooked beans. Meanwhile, put 
dry cornmeal ingredients into a saucepan and mix with oil and water. Pour into greased 
baking pan. Spoon beans over cornbread batter. Bake about 20 minutes or until centre is 
firm. 


PIZZA 

Crust 

2 cups flour 

1-1/2 tsp. sugar 

1/2 tsp. salt 

1 packet (1 envelope or 1 T.) yeast 
2 T. oil 

2/3 cup warm water 


Sauce 
1/4 cup finely chopped sun dried tomatoes (bulk bin at the grocery store) 
1 pkg. spaghetti sauce mix (or your own mix of pizza spices) 


Toppings 

Pepperoni, dry salami, or Fantastic Foods sausage mix 

Dried (or freshly picked, if you know what you're doing) mushrooms 
3-4 Mozzarella string cheese sticks, Parmesan cheese, or both 


Before your trip: Put flour, sugar, salt, and yeast packet into a zip-lock bag. Put the oil 
and other ingredients into your food bag. 


In camp: Sprinkle yeast on warm (not hot) water. When dissolved, add the flour mix 
and the oil. Knead about 5 minutes. Let dough rise for about 45 minutes in a warm 
place. This first rising can be shortened or omitted if you're too hungry to wait. Pat and 
stretch dough to fill greased baking pan. Let rise 10 minutes or so while preparing sauce 
and toppings. If using the sausage mix, prepare according to package directions. If using 
the spaghetti sauce mix, don't add the full amount of water called for, because the sauce 
needs to be fairly thick. Cook the dried tomatoes in with the sauce. Arrange toppings on 
pizza. Bake for 20-25 minutes. 


Although baking is more labour-intensive than boil-in-a-bag, it's worth the effort. If an 
error occurs, you can always cut the scorched bottom off. It's camping, after all! 


Backcountry Baking 


Excerpted from 
Cooking for Campers and Backpackers: Nuts & Bolts 
by Victoria and Frank Logue 


Many hikers swear by backcountry baking. And when you think about it, wouldn't you 
rather eat freshly baked cinnamon rolls for breakfast than rehydrated scrambled eggs? 
How about cheese bread to go with your spaghetti and smoked sausage for dinner? 


There are a number of "ovens" made specifically for backcountry baking; two of the 
most popular are the Bakepacker and the Outback Oven. The Bakepacker, produced by 
Strike 2 Industries, Inc., can be used for baking or just about anything else. Similarly, 
the Outback Oven bakes as well as boils, fries, etc. 


Both the Bakepacker and Outback Oven come in two sizes; the ultralights fit most 
backpacking cook sets and uses your own cook pot for baking. The larger Bakepacker 
also uses your personal cook set but is usually too big for most backpacking cook sets. 
On the other hand, the Outback Oven Plus Ten comes with its own Teflon baking pan 
and lid with a thermometer on the knob. 


Starter Dough 


2 cups lukewarm water 
1 teaspoon salt (optional) 


2 tablespoons sugar, brown sugar, molasses, or honey 
1 tablespoon yeast 

1-2 tablespoons oil (optional) 

4-5 cups flour 


Combine first five ingredients in a warm, preferably insulated, bowl or cup. When 
mixture begins to bubble, combine with two cups of flour (wheat, white or both). Mix 
with a spoon for three to four minutes until dough is stringy. Continue to add flour 
slowly, kneading until dough becomes an unsticky ball that holds its shape. Place dough 
in well-oiled pot and setting it in the sun to rise. If it is not sunny, grease the dough, put 
it in a plastic bag, and place it somewhere warm to rise — inside your clothes or in the 
bottom of a sleeping bag near your feet. Or, if you don't want to mix up the dough in the 
morning, make it at night, double bag it and sleep with it. The dough doesn't have to 
rise, but the more it rises the lighter it becomes. Before baking, knead the dough for a 
few minutes. 


Cinnamon Rolls 


Starter Dough 

Sugar, Raisins,Butter, Cinnamon and Nuts After kneading your starter dough for the 
second time as described above, roll the dough out into a thin sheet. Spread with butter, 
sugar, and cinnamon. Add raisins and nuts if you wish. Roll into a log and pinch the 
ends shut. Spiral the log into a well-oiled baking pan and spread more butter on top. 

To Bake: Use a Bakepacker or Outback Oven and follow directions for baking or you 
can use a Dutch oven or frying pan with a tight-fitting lid. After gathering a pile of 
pencil-thick sticks, light your stove, and run it at its lowest heat. Put your baking pan on 
the stove and use the twigs to build a fire on its lid. Spread the fire as evenly as possible 
and continue to feed it twigs to keep it burning. 


Rotate the pan every five minutes or so to assure even cooking. The bread should take 
30 to 45 minutes, but check it sooner if the aroma of baking bread is particularly strong. 


You'll know it is done when the bread has a firm crust and sounds hollow when 


thumped. When done, remove from the stove, but let the twig fire bum down 
completely before removing the bread. 


Cheese Bread 


Starter Dough 

Herbs and spices to taste, 

Cheese of choice 

This variation on the cinnamon rolls above is a better alternative for dinner. As in the 
recipe above, roll out the dough and layer with cheese and spices before rolling up. 
Bake as directed above. 


Pizza 


Starter Dough 

Cheese 

Pizza Sauce(brought from home or made in camp) 

Pepperoni or whatever you like on a pizza 

This recipe will make two pizzas if you wish. Otherwise, use only half the starter dough 
or cut the recipe in half. After kneading a second time, press the dough into a well-oiled 
baking pan. Top with sauce and your choice of ingredients. Bake for 20 to 30 minutes, 
following the directions above. If you like crispy crust, it is not necessary for the dough 
to rise. 


Move on to Dinner Recipes 


High Mountain Pizza Dough 
Makes one 10-inch pie, 4 servings 


1 packet (or 2 1/4 teaspoons) dry active yeast 
2 pinches sugar 

2 tablespoons warm water 

1 cup flour 

11/2 teaspoons salt 

11/2 tablespoons olive oil 

Up to | cup water 

1/2 cup pizza sauce 

1 cup shredded mozzarella or other cheese 


Camp tips: Use hard metal pie or cake pans in handmade reflector box oven 
(see story, above), or a portable Outback Oven, available at Appalachian 
Outfitters in Peninsula. Premeasure yeast and sugar, flour and salt in a 
resealable plastic bags. Bring a hunk of melting-style cheese (mozzarella, 
etc.) and cube it at camp. Bring seasoned pizza sauce. If you don't make 
pizza, dough can be used for bread or rolls. 


Make the dough: Add warm water to yeast and sugar mix. Leave it until it 


bubbles, about five minutes. (If it doesn't bubble, yeast is not good.) Add 
flour, salt, olive oil and half the water. Continue to mix until smooth, 
adding water as needed to make a pliable dough. Oil the inside of another 
resealable bag and put dough in to rise, 20 minutes to an hour. 


Shape and build pizza: Oil the pie pan. Empty dough into it, push ing it to 
the edge of pan until it is even. Top with sauce and cheese. Bake in oven 
until done, usually 15-20 minutes. 

Presentation: Serve immediately. 


BACKCOUNTRY RECIPES BY DAVE 
STABLER 


After posting Laurie March’s blog today about Camp Cooking in a Restricted Fire 
Zone we received an email from R. Dave Stabler, Fraserville, Ontario. Dave also loves 
cooking in the backcountry with his outback oven and wanted to share some of his 
experiences and recipes with us. Below is an exert from Dave’s email to us today. — 
Randy M 


We use an Outback Oven, a hood that fits over the lid of the frying pan to bake when 
camping. We use bannock bread or teabisk to make pizza dough or as the base for 
cinnamon rolls (or. Sugar and raisins) or to make garlic and cheese bread among 
other tasty meals. We, particularly, enjoy fresh corn bread with real maple syrup for 
breakfast. 

The Outback oven at 200F is about the same as a regular oven at 350F. 


Bannock 
°4 cups flour 
°6 tosp sugar 
°4 tsp baking powder 
°1/2 tsp salt 
°1/2 cup milk powder 


1.Blend together in order listed. 


2.Depending on the meal, at the site, add any of 
the following to the recipe (fresh picked berries, 
raisins, chocolate chips, grated cheese, garlic, minced onion, etc. but not all 
together of course). 


3.At the site, add water to dampen and bake. 
4.Grease pans and bake at 350 for 30 min. (or less) in a home oven. 


5.On the Outback, we use 200F until we can faintly smell the bread or lift the lid 
after about 15 minutes, stick a knife into the bread and see if it comes out clean. 


6.2 cups fits the Outback Oven nicely. 


We have used the bannock recipe as a base for tuna or ham and cheese and baked 
the whole thing in the Outback. 


Corn Bread 
¢1 cup flour 


¢1 cup cornmeal 

°2 tosp sugar 

°4 tsp baking powder 

1/2 tsp salt 

¢1 egg or for carrying q1 tosp powdered egg 
*1 cup milk or 1 tosp powdered milk. 


Outback Oven Tent 


1.Mix and sift dry, add cornmeal. 

2.beat egg and milk, add to mix and then add 1 tbsp melted butter. 
3.Mix should be lumpy. 

4.Grease pans and bake at 350F for 30 min. in a home oven. 


5.On the Outback, we use 200F until we can faintly smell the bread or lift the lid 
after about 15 minutes, stick a knife into the bread and see if it comes out clean. 
6.Mix about 6 times this recipe with the dried eggs and milk and then when you 
need it, mix in the ratio of 2 dry to one wet (milk if you haven’t used milk powder 
or water if you have used milk powder). 

7.2 cups of dry makes 12 muffins or a loaf and is the right amount for the Outback 
Oven. 


8.Serve with REAL maple syrup and butter. 


Sourdough Starter 
°1 cu skim milk (non-fat) 
*°3 tbsp Plain Yogourt 
*1 cup of Bread flour 


1.Heat the milk to 100F. Stir in 
the yogurt. 

2.Put the milk/yogurt mixture in a 
1.5 quart glass jar. Cover with a 


nonmetallic lid and rest in a warm a 
place (70 — 90 degrees) for 24 You can even cook Pizza in the outback oven. 


hours. 


3.After 24 hours it should have thickened and curdled. Stir in the flour, cover and 
again rest in a warm place until it begins bubbling and fermenting, about 3-5 days, 
stirring daily. 

4.Starter is ready to use. Stir down, loosely cover and refrigerate. 


5.To use, take out the amount of starter required. Replenish the starter with equal 
parts milk and flour. if you take out 1 cup of starter, replace it with 1 cup of flour 
and 1 cup of milk. Stir and let it rest in a warm place until it begins bubbling again, 
stir down, loosely cover and return to the fridge(not in a sealed container) A 
cloudy liquid will rise to the top. Stir it back in. 


We make tea bisquits by the variety of recipes on the Teabisk box. 


